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Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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NATIONAL FOREWORD 

This Indian Standard ( First Revision ) which is identical with ISO 2291 : 1 980 'Cocoa beans — Determination 
of moisture content ( Routine method )' issued by the International Organization for Standardization 
( ISO ) was adopted by the Bureau of Indian Standards on the recommendation of the Stimulant Foods 
Sectional Committee and approval of the Food and Agriculture Division Council. 

This standard was first published in 1978. In this revision, it is being aligned with the corresponding 
ISO Standard under dual numbering. 

In the adopted standard certain terminology and conventions are not identical to those used in the 
Indian Standards. Attention is particularly drawn to the following: 

a) Wherever the words 'International Standard' appear referring to this standard, they should be 
read as 'Indian Standard'; and 

b) Comma ( , ) has been used as a decimal marker while in Indian Standards, the current practice 
is to use a point ( . ) as the decimal marker. 

CROSS REFERENCE 

In this adopted standard, the following International Standard is referred to. Read in its respective 
place the following: 

International Standard Corresponding Indian Standard Degree of Equivalence 

ISO 2292 : 1973 Cocoa beans — IS 9314 : 2003/ISO 2292 : 1973 Identical 

Sampling Cocoa beans — Sampling ( first 

revision ) 

For the purpose of deciding whether a particular requirement of this standard is complied with the final 
value, observed or calculated, expressing the result of a test or analysis, shall be rounded off in 
accordance with IS 2 : 1960 'Rules for rounding of numerical values ( revised)'. The number of 
significant places retained in the rounded off value, should be the same as that of the specified value in 

this standard. 
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Indian Standard 

COCOA BEANS — DETERMINATION OF MOISTURE 
CONTENT ( ROUTINE METHOD ) 

( First Revision ) 



1 Scope and field of application 



This International Standard specifies a routine method for the 
determination of the moisture content of cocoa beans. 



2 Reference 

ISO 2292, Cocoa beans - Sampling. 



3 Definition 

moisture content of cocoa beans: Conventionally, the loss 
in mass determined by the method specified in this Interna- 
tional Standard, and expressed as a percentage by mass. 



4 Principle 

After crushing, drying of cocoa beans for 16 h in an oven con- 
trolled at 103 °C. 



5 Apparatus 

Usual laboratory equipment and : 

5.1 Pestle and mortar, which will allow the beans to be 
crushed without heating. 

5.2 Ventilated oven, preferably fitted with a fan, capable of 
being controlled at 103 ± 2 °C. 

5.3 Dish with lid, of metal resistant to attack under the con- 
ditions of the test, or of glass, with at least 35 cm 2 of useful 
surface (for example minimum diameter 70 mm) and 20 to 25 
mm deep. 

5.4 Desiccator, containing an efficient desiccant. 

5.5 Analytical balance. 



6 Procedure 

6.1 Preparation of the test sample 

Carefully mix the laboratory sample (final lot sample) obtained 
by the method specified in ISO 2292. 

By successive reductions of the mixed sample take approx- 
imately 10 g of cocoa beans, crush them roughly in the mortar 
(5.1), within 1 min, so that the greatest dimension of the par- 
ticles does not exceed about 5 mm, but avoiding the formation 
of a paste. It is advisable to crush the beans individually, plac- 
ing them in the mortar one by one. 

The beans taken shall be representative of the laboratory 
sample. 



6.2 Test portion 

Weigh the previously dried empty dish (5.3) and lid; quickly 
place in it a test portion comprising practically all of the test 
sample prepared as described in 6. 1 . 

Cover the dish with its lid and weigh to the nearest 1 mg. 



6.3 Determination 

Place the dish (5.3), containing the test portion, on its lid in the 
oven (5.2) controlled at 103 + 2°C. Leave for 16 ± 1 h, taking 
care not to open the oven. At the end of this period, remove 
the dish, cover it immediately with its lid and place it in the 
desiccator (5.4). Allow to cool to ambient temperature 
(approximately 30 to 40 min after placing in the desiccator), and 
weigh, still covered, to the nearest 1 mg. 



6.4 Number of determinations 

Carry out two determinations, each on a quantity of beans 
which has been treated individually : crushing, taking the test 
portion and drying. 
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7 Note on procedure 

The crushing and weighing operations for each determination 
shall be carried out as rapidly as possible, and in any event 
within 5 min. After weighing the test portion, the dish may be 
left to stand, for example in the case of a series of weighings. 



8 Expression of results 

8.1 Method of calculation and formula 

The moisture content of the sample, expressed as a percentage 
by mass, is equal to 



(m^ - m 2 ) x 



100 



where 

m is the mass, in grams, of the empty dish and its lid; 

mi is the mass, in grams, of the dish and its lid and the 
test portion before drying; 



m 2 is the mass, in grams, of the dish and its lid and the 
test portion after drying. 

Take as the result the arithmetic mean of the two determina- 
tions (6.4), provided that the requirement for repeatability (see 
8.2) is satisfied. If not, repeat the determinations. 

Report the result to one decimal place. 

8.2 Repeatability 

The difference between the results of two determinations, 
carried out simultaneously or in rapid succession by the same 
analyst, shall not exceed 0,3 g loss in mass per 100 g of sample. 



9 Test report 

The test report shall show the method used and the result 
obtained. It shall also mention any operating conditions not 
specified in this International Standard, or regarded as op- 
tional, as well as any circumstances that may have influenced 
the result. 

The test report shall include all information necessary for com- 
plete identification of the sample. 



Bureau of Indian Standards 

BIS is a statutory institution established under the Bureau of Indian Standards Act, 1986 to promote 
harmonious development of the activities of standardization, marking and quality certification of goods and 
attending to connected matters in the country. 

Copyright 

B 1 S has the copyright of all its publications. No part of these publ ications may be reproduced in any form without 
the prior permission in writing of BIS. This does not preclude the free use, in the course of implementing the 
standard, of necessary details, such as symbols and sizes, type or grade designations. Enquiries relating to 
copyright be addressed to the Director (Publications), BIS. 

Review of Indian Standards 

Amendments are issued to standards as the need arises on the basis of comments. Standards are also reviewed 
periodically; a standard along with amendments is reaffirmed when such review indicates that no changes are 
needed; if the review indicates that changes are needed, it is taken up for revision. Users of Indian Standards 
should ascertain that they are in possession of the latest amendments or edition by referring to the latest issue 
of "BIS Catalogue' and 'Standards : Monthly Additions'. 

This Indian Standard has been developed from Doc : No. FAD 23 ( 1 135 ). 
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